
VeganSpicy

Fasting Firfir 
A vibrant vegan mix of injera pieces and spiced tomato-bell pepper sauce
seasoned with authentic Ethiopian flavors

BBQ Beef Burger 
Smoky, slow-cooked beef patty slathered in tangy BBQ sauce, topped with
creamy coleslaw, served on a toasted bun

Grilled Vegetable Sandwich 
A wholesome sandwich featuring grilled seasonal vegetables, caramelized
onions, avocado, and green pepper served on toasted French baguette bread

350.00 ETB

325.00 ETB

175.00 ETB

240.00 ETB

 

 

Classic Melted Cheeseburger
Juicy beef patty topped with melted cheese, served on a toasted bun
with lettuce, tomato, and house sauce

Spicy Lemon Herb Tuna Sandwich
Zesty tuna blend with lemon, fresh herbs, a hint of chili, crisp lettuce,
onion, and tomato, served on toasted French baguette bread

All sandwiches and burgers are served with French fries

BURGERS AND SANDWICHES

Bolognese Sauce
Rich, slow-cooked beef and tomato sauce with herbs

Tuna Sauce
Flaky tuna, olives, green peppers, and cherry tomatoes in a
basil herb sauce

Primavera Sauce
Light and fresh with sautéed seasonal vegetables

Napoletana
A simple yet vibrant tomato sauce made with fresh basil, garlic,
and ripe tomatoes

290.00 ETB

250.00 ETB

130.00 ETB

140.00 ETB

Spaghetti - Classic Long, Thin Strands
 

BUILD YOUR OWN SPAGHETTI

Select Your Sauce:

PLEN
TY

 
A simple yet satisfying blend of crisp mixed greens, tomatoes, cucumber
slices, shredded carrots, and red onion

SALADS

Nicoise Salad 
A French classic with flaked tuna, green beans, boiled potatoes,
hard-boiled eggs, olives, and tomatoes, finished with a light vinaigrette

Garden Salad 155.00 ETB

250.00 ETB

300.00 ETB

350.00 ETB

145.00 ETB

150.00 ETB

Suggested Dressings: Lemon Herb Vinaigrette or Honey Mustard Dressing

 

 

Shero with Tomato Salad
A creamy chickpea stew simmered with spices and fresh tomato,
served with injera and a side tomato salad

Tibs Firfir

Classic Beef Tibs (Ye’bere Tibs)

Tender beef strips sautéed with Ethiopian spices, onion, and
peppers, mixed with torn injera and served with a boiled egg for
a bold and hearty dish

Succulent cubes of lean beef, sautéed with fresh onions, garlic,
ginger, tomatoes, and optional green chilies. Expertly seasoned
with our signature blend of aromatic Ethiopian spices (Awaze)

ETHIOPIAN DELIGHTS

 

PLENTY’S MENU 
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